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Non-establishment of opinion with regard to novelty, inventive step and industrial applicability 
Lack of unity of invention 
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Certain defects in the international application 
Certain observations on the international application 
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I. Basis of the report 

1 . With regard to the elements of the international application (Replacement sheets which have been fumiehoH t n 

anJITn"? 0ffiCe !?S e l P ° nSe to an invMtlon ^der Article 14 are referred to n m^re^ 

and are not annexed to th,s report since they do not contain amendments (Rules 70 1 6 and 70. 1 °"^' nally f,led 



Description, Pages 

1-31 

Ciaims, Numbers 
1-22 

Drawings, Sheets 

1-3 



as originally filed 



as originally filed 



as originally filed 



2 ' £5 . re9a - d t0 J h u !? n ? ua 9 e - a » the elements marked above were available or furnished to this Authoritv in th» 
language .n wh,ch the .nternational application was filed, unless otherwise inScS uSer ^fe ftem * " * e 

These elements were available or furnished to this Authority in the following language: , which is: 

□ the language of a translation furnished for the purposes of the international search (under Rule 23.1 (b)). 

□ the language of publication of the international application (under Rule 48.3(b)). 

D ^SSS^SS!^ fUrniShSd f ° r thS pUrp ° Ses of '^nationa, preliminary examination (under 

□ contained in the international application in written form. 

□ filed together with the international application in computer readable form. 

□ furnished subsequently to this Authority in written form. 

□ furnished subsequently to this Authority in computer readable form. 

° Efng h'ril ,h fS'rnlrhid 0r,nat ' 0n COmp °"' r ' eadable ,orm * ,<tenfe * <° *• ■«*»•«. 

4. The amendments have resulted in the cancellation of: 



□ the description, 

□ the claims, 

□ the drawings, 



pages: 

Nos.: 

sheets: 
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5 " ° Join r ^i aS ^? en e l tablis !^ e .u a ^ if ( . some of) the amendments had not been made, since they have 
been considered to go beyond the disclosure as filed (Rule 70.2(c)). 

report e ) placement sheet containi n9 such amendments must be referred to under item 1 and annexed to this 
6. Additional observations, if necessary: 

V " 355^ Article 35(2) with regard to novelty, inventive step or industrial applicability; 

citations and explanations supporting such statement y ' 

1. Statement 



Novelty (N) 
Inventive step (IS) 
Industrial applicability (IA) 



Yes: Claims 

No: Claims 

Yes: Claims 

No: Claims 

Yes: Claims 

No: Claims 



1-12,15,16 
13,14,17-22 

1-22 
1-22 



2. Citations and explanations 
see separate sheet 
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Re Item V 

Reasoned statement under Art 35(2) with regard to novelty, inventive step or industrial 
applicability; citations and explanations supporting such statement 

1) Reference is made to the following documents: 

D1: J. Biol. Chem (08-05-2002), 277(38), pp.351 33-351 39 
D2: WO-A-01 70998 
D3: WO-A-0219828 
D4: US-A1 -2003082779 
D5: US-A1 -2003059496 



2) Novelty Art 33(1) and (2) PCT 

The subject matter of independent claims 13 and 17 is not regarded as novel. A baked 
product obtainable by the method of claim 1 does not confer to said product any new 
characteristic over any baked product of D2 or D3 for instance. Moreover, the type of 
enzyme used in the process is not relevant for the novelty of the product since it will be 
denatured within the baked good. The subject matter of claim 17 is regarded as a family 
8 enzyme itself, which is already known. In addition, the formulation" a product for 
increasing..." is regarded as a "product suitable for increasing..". The specification of 
the microorganism used to produce such enzymes does not confer new characteristics 
to the product since they are known (as also specified in the description). 
Therefore, the subject matter of claims 13, 14, 17-22 is not regarded as novel. The 
subject matter of dependent claims would be regarded as novel only in relation with an 
independent claim fulfilling the requirements of Art. 33 (1) and (2) PCT. 

3) Inventive step Art 33 (1) and (3) PCT 

The problem to be solved is to provide an enzymatic system for increasing the volume 
of baked products by adding to the dough an enzyme with xylanolitic activity and that 
hydrolyses with an inversion configuration, an enzyme of the family 8 is used in the 
present application. 



D2 and D3 both teach that hydrolases such as endoglucanase (EC 3.2.1.4) or 
chitosanase (EC 3.2.1.132) can be used to improve loaf volume and structure in baking 
(see in particular p. 10-1 1 and p. 28 4 m paragraph of D2 and p. 10 1 . 7 - p. 1 1 I 5, p. 12 
I. 5-36 of D3). Enzymes having the same activity as those of the present application are 
used in these documents. 

It is not apparent that a technical problem is solved by using family 8 enzymes for 
improving bread volume over the cited documents. 
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